WARMING BReEwW

EoAMAME $3.50
boiled soy beans sprinkled with sea salt
CHiNese DumpLINGs @ $9.90

handmade vegetable or chicken & spicy sauce

SAMOsAs $5.95
handmade spicy potato samosas with green peas
and cilantro almond chutney

Honey CHeese CROSTINI $5.95
sweet and spicy goat cheese with dried cherries,
amonds, and fresh mint

CoconuT LemonGrAss NoooLEs $95.99
thai style pan fired noodles with tofu, basil, bean
sprouts, red onion, and siracha in a coconut &
lemongrass broth | add shrimp for $1.00 |

Ouve & SpiNacH FLaTBREAD P $3.95
oven toasted, topped with balsamic-olive spread,
herbed goat cheese, and port wine reduction

AROMA Brew

MoroccaN CHicken Soup & s4.9
spicy tomato broth with couscous, zucchini, carr:
and cilantro, served with french bread

Reo Lentit Soup & $4.95
hearty lentils with hints of pumpkin and garam
masala, served with flatbread

JapaNese GINGER SALaD @ 59
light greens with bok chay, fresh vegetables, ,
roasted tofu, and creamyginger dressing y

’

THal Rice SALaD A
choice of chicken or shrimp wi
cilantro, & spicy sesame peanut dressi

Box CHov & CHickeN Satap'&
griled chicken, 5-spice roasted amonds,
broccol, tossed in lemon-soy vinaigrette

[ ARoMmA Brew SeT )
choice of soup and salad

TasTING Brew

SANDWICHES
| served with balsamic- roasted fruit compote |
RoasTep VeceTasLe &P $115

hearty cuts of zucchini and carrot, 7-grain bread,
and cilantro amond sauce

Rep Pepper & CHicken &P $115
toasted ciabatta with olive spread, fresh spinach,
and herbed goat cheese

Baun My $1.19

roasted pork and spicy mayo with daikon radish,
basil, and cilantro, on french bread

[ TasTING Brew SeT ) SN1.25
choice of soup and sandwich

ENTREES
DumeuinG Soue $8.19

choice ofsghick vegetable dumplings in a
mushroo etable broth, served with broccoli

and spicy. sesame sauce

. ' "

JAPANESE STyLe RAW - SBuS

“wamenfnoodles inmiso broth with choice ofiperk
or to
w L

A SALMON S )
j wasabi, and

&d with sautéed vegetables B

L\

SweeT Brew

Tea Cookie Ser $2.50
choice of two sweet sugar cookies in chai or
lavender flavors

Tea Scone @ $3.25

made from scratch and baked dally, sweet and
savory avaiable, ask your server for today’s
flavors

Manco Creme BRuLE $4.99
rich custard with hints of cardamom, served with
fresh berries, mint, and mango

RaspaerrRY CHOCOLATE Mousse $5.19
layers of rich cookie crust, dark chocolate
ganache, white chocolate & raspberry mousse,
served with fresh berries and tuile

CHEeRRY & PORT CHeesecake & $5.19
rich cookie crust with hints of cherry and goat
cheese and rich port wine gelée, served with fresh
berries and tuile

AppLe Crisp @ $6.50

roasted granny smith apples with brown sugar,
raisins, and oatmeal crumble topping, served hot, a
la mode with maple ice-cream

[ Sweet BrRew SAMPLER | $9.95
choice of two tea cookies, scone, and one apple
crisp, cherry & port cheesecake, raspberry
chocolate mousse, or mango créme brule

[ Saturday 2; - | | Sunday 2:30pm5pm |
| 18% gratu r parties of 8 or more |




